FRENCH BUTTER ROLLS 
1 cup milk 
1 teaspoon salt 
2 pkgs. granular yeast 
4 eggs, beaten 
5 cups sifted, enriched flour 
¥Y2 cup butter 
Y% cup sugar 
% cup water 
1 teaspoon grated lemon rind 
Melted butter 


Scald milk. Stir in butter, salt and 
sugar. Cool to lukewarm. Sprinkle 
granular yeast over warm water or 
crumble yeast over lukewarm water 
(85°). Let stand 5 minutes. Add eggs 
and lemon rind. Mix well. Combine 
milk mixture. Add flour gradually to 
make a soft dough. 

Knead lightly until dough is smooth 
and satiny. Place in greased bowl; 
cover with cloth and let rise in warm 
place until doubled in bulk—about 2 
hours. Punch down and turn out on 
lightly floured board. Knead lightly 
again. 

Shape 2/3rds of dough into smooth 
balls 2 in. in diameter. Place large 
balls in greased muffin pans. Set one 
small ball firmly on top of each of the 
larger balls, Brush surface with butter. 
Let rise until a in n bulk. Bake in 
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hot oven—425°—about 20 minutes. 
™" Remove from pans at once. Makes 


about 3 dozen. 


